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HOME ECONOMICS 


GENERAL AND COMMERCIAL COURSES 


Objectives 


1. To develop in pupils sound standards of living and an appreciation of the 
value of personal and social development. 


2. To develop in pupils good judgment and the power of critical and creative 
thought as applied to their immediate problems. 


3. To give pupils insight into and appreciation of the functions, values, and 
ideals of normal family life in a changing society. 


» The course should develop in the pupil a conception of homemaking as 
an undertaking in which all members of the family co-operate. 


4. To give pupils a working knowledge of procedures and an opportunity to 
participate in activities related to personal problems and the management 
of the home. 


Suggestions for the Use of the Courses 


The course contains an outline of the work to be covered. The teacher 
should prepare the details to be taught under each topic, using references, 
illustrative material, and other teaching aids in so doing. 


As a guide to the teacher in preparing the details of the courses, the 
amount of time for each topic is suggested. The period referred to is the single 
period of an 8-period day. The number of periods assigned to each topic 
indicates its relative importance. Provision should be made for pupil activity 

} throughout the courses and this practical work should occupy not less than 
two-thirds of the allotted time. 


Ministry of Education, Ontario 


Historical Cellection 


It is not necessary that the various topics of each course or the content 
of any one topic be taken in the order given, but the programme should be 
arranged in the order best suited to the needs and interests of the pupils. 

Consideration of standards and appraisal of work should accompany all 
projects. 


GRADE XI 


HOME ECONOMICS COURSE 
THE GIRL, HER HOME, AND FRIENDS 


I. Social Relationships: (Twelve periods.) 





Desirable personal qualities. 
Self-analysis and improvement. 
. Value of friendships. 


. Responsibilities to friends and associates. 


HY OW > 


. Recognition of social customs and everyday courtesies. 


II. Textile Arts: (Sixty periods.) 


A. Costume: 


1. Clothing standards: 
(a) style and design; 
(b) fittand finish 
(c) hygienic qualities; 
(d) wearing qualities and cost. 
2. Planning an ensemble: e 
(a) unity in colour and design; 
(b) suitability to the wearer and the occasion. 
3. Study of silk and synthetic fabrics: 


(a) weaves and textures; 
(b) adulteration and cost. 





4. Making of lingerie, blouse, or simple dress (preferably of silk or 
synthetic fibre): 
(a) selection and simple modification of commercial pattern; 
(b) application of new processes such as seam, edge, and 
placket finishes; 
(c) use of decorative lines found in current fashion trends. 
5. Felt hat renovation or fabric hat construction using a commer- 
cial pattern: 
(a) ripping or cutting; 
(b) cleaning, steaming, pressing; 
(c) stitching and trimming. 
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6. Accessories: 


(a) choice of accessories for variety, harmony, expression of 
personality; 

(b) wearing of accessories; 

(c) making of accessories for ensemble, such as handbag, 
scarf, belt, or handkerchief. 


7. Care of costume: 


(a) arrangement and use of clothes closet; 
(b) removal of stains; 

(c) laundering of silk and synthetic fabrics; 
(d) safe methods of dry cleaning. 


B. Household linens: 


1. Choice and replacement. 

2. Repair and care. 

3. Class problems according to local needs—the following are 
suggested: table damask, quilts, sheets, pillow-cases. 


Planning and Operating the Home: (Sixty periods.) 


A. Standards for a home: 
1. Health—location, construction, size, sanitation, lighting, fure 
nishings. 
24 \comiort and beauty. 
3. Efficiency—size, equipment, arrangements. 
4. Happiness. 





B. Home financing: 
1. Portion of general budget for shelter, furnishings, and operating. 
2. Purchasing methods. 
3. Economical practices in home operation. 


C. Selection of a home: 
1. Location and site. 
2. Types of dwelling. 
3. Floor plans. 
4. Home lighting, heating and ventilation. 
5. House exteriors. 


D. Furnishing and decorating: 
1. Essentials for each room. 
2. Additions for increased comfort. 
3. Interior finishes. 
4. Arrangement of furnishings. 


E. Renovation problems: 
1. Home improvement schemes. 
2. Painting, remodelling and rearranging of furniture. 
3. Addition of new furnishings. 


F. Repairing of household equipment—taps, traps, electric cords and 
connections. 


G. Household accessories—individual or class problems—the making of 
rugs, cushions, curtains, covers for straight chairs, or improvised 
furniture. 


IV. Home Care of the Sick: (Twenty-four periods.) 


A. Suggestions for sick-room attendants. 
B. Sick-room sanitation. 
C. Physical symptoms of illness. 


D. Care of patient: 


1. Routine for comfort. 
2. Administration of medicine, food, and other requirements. 
3. Rest and entertainment. 


E. Communicable diseases—regulations, prevention, care. 


F. First Aid in emergencies. 


V. Care of the Infant: (Twelve periods.) 
Bathing, exercising and dressing. 
Selection and care of clothing. 


Feeding and sleeping habits. 
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. Prevention of infection and symptoms of illness. 


E. Practical suggestions for care and training. 


VI. Food and Entertainment: (Seventy-two periods.) 


A. Processing of food: 
1. Study of milk, milk products, fruits, vegetables, cereals, sugar, 
meats, fish, and eggs. 
2. Practice of home processing such as drying, canning, storing. 
3. Use of home and commercially processed food. 


B: Family meals: 
1. Planning and analysis of meals from nutritional standpoint. 
2. Table appointments—selection, arrangement; use and care of 
linen, silver, china, glass and decoration. 
3. Meal preparation: 
(a) advanced food preparation— 
(1) vegetables—unfamiliar varieties and new 
methods, 
(2) meats—steaks, chops or roasts, 
(3) flour mixtures—quick breads, small and large 
cakes, 
(4) desserts—frozen desserts and batter puddings; 


(b) use of left-overs to produce economical soups, salads, 
main courses and desserts; 
(c) emergency meals— 
(1) use of reserve food supply, 
(2) use of quickly prepared dishes. 
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C. Home entertainment: 


1. Etiquette to be observed by members of the family and guests. 

2. Suitable meals for various occasions—afternoon teas, evening 
functions, children’s parties. 

3. Preparation and service for at least one of the above occasions. 


D. Meals for the home invalid: 


1. Suitable food selected from family meals. 
2. Preparation and service of the tray. 


REFERENCE BOOKS FOR THE COURSE IN HOME ECONOMICS 
Grade XI 
1. List of references given for Grade IX and Grade X. 


2. Additional references recommended as follows (Latest Revision): 


Be Meer Meets USO WILT V— LA PIMC Eb, sic .c0s.scecckscoocassss+.dcsnieedacedeoscsesseceessesneosncoussdesesssacevesens $3.00 
Mamperaua atsee oe Weodert Clothing —LippisiCOtty..........cisecscsspbeb scab stessevesdenscdverccesvesssccenes 1.68 
Goodspeed and Johnston: Care and Guidance of Children—Lippincott..........000......0..... 1.80 
Groves, Skinner, Swenson: The Family and its Relationships—Lippincott.................... 1.80 
Hunter: The Girl Today, The Woman Tomorrow—Allyn & Bacon...............ccccccessseceees 1.50 
Mattbews., [he House and Its Care—Macmmillann...........0...0...:.ccc0s:cseccsssescccousevessasccacoagessnecs 1.50 
Stanley and Cline: Foods—Selection and Preparation—Ginn & Co... cecceeeeneeeeees 2.50 
i somiereiame (are Olalntant and Child—J. 1M. cDent,.........c.cc.s.c0.k ceseccscvesvsadeccsnonntsenes 3.00 
Turner, Collins and Morgan: Home Nursing and Child Care—Heath Co... 25 


Bulletins and Manuals: 
Better Buymanship Bulletins—80 Richmond St. W., Toronto. 
Canadian Welfare Council Bulletins—Parliament Bldgs., Ottawa. 
Department of Agriculture Bulletins—Parliament Bldgs., Ottawa. 
Department of Agriculture Bulletins—Parliament Bldgs., Toronto. 
Life Insurance Bulletins. 
Manual for Home Nursing—621 Jarvis St., Toronto. 
St. John Ambulance Handbook—416 Bloor St. E., Toronto. 
Pamphlets and Magazines, 


COURSE OF STUDY 
For 
Grade XI 
In 


Vocational Schools 


HOME ECONOMICS 





VOCATIONAL COURSES 


Aim 
To provide a background for pupils who anticipate earning a living in 
the fields related to Home Economics. 


Suggestions for Use of Course 

In Grade XI of the Vocational School it is suggested that arrangements 
be made to permit pupils to select options, Textile Arts or Foods and Cookery; 
or to permit the allotted time to be divided equally between these fields in 
order to give a general Vocational or Homemaking Course. 


The industrial opportunities in the locality should act as a guide to the 
selection of these options, and also to the emphasis which is placed on the 
various topics of the units. 





The suggested allotment of time in periods for Grade XI is as follows: 














Food Textile Art Homemaking 
Unit Option Option Option 

social Relationships... 0..1.-.sc. sa eee a2 
Textile Arts..)...0in. Gace eee 60 60-400 60-200 
Textiles 2. cis..ccseveisvesstesensstcesueees tet are 20 20 20 
Arts'and Crafts. .,..20ssocc.u.0 40 40 40 
Planning and Operating the Home................ 60 60 60 
Consumer. Education... 2:00) ee 40 40 40 
Physiology and Dietetics......a0........eeee 60 60 60 
Home-Care of the Sick.4.......2- eee 24 24 24 
Care of the Infant.........42,..0neesee ee 12 12 12 
Foods and Cookery...1.:;::eeuss eee 72-400 72 72-200 

800 800 800 


Further explanation will be found at the end of Units II and VIII. 


This outline lends itself to close correlation with other subjects of the é 
curriculum, especially Social Studies, Health, Art and Science. 
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GRADE XI 


HOME ECONOMICS COURSE 
THE GIRL, HER HOME, AND FRIENDS 


I. Social Relationships: (Twelve periods.) 


A. Desirable personal qualities. 

B. Self-analysis and improvement. 

C. Value of friendships. 

D. Responsibilities to friends and associates. 

E. Recognition of social customs and every-day courtesy. 


Textile Arts: (Eighty periods Foods Option, Two hundred and eighty 
periods Homemaking Option, Four hundred and eighty periods Textile 
Option. ) 

A. Costume: 

1. Clothing standards: 
(a) style and design; 
(b) fit and finish; 
(c) hygienic qualities; 
(d) wearing qualities and cost. 





2. Planning an ensemble: 
(a) unity of colour and design; 
(b) suitability to wearer and occasion. 


3. Pattern-making: 

(a) modification of plain commercial pattern to give variety 
of design in neck-lines, sleeves, yokes, fullness and 
openings; 

(b) draping of slip using straight grain of material; 

3 (c) drafting and modifying of skirt block to meet current 
styles. 


4. Garment-making: 
(a) dress of silk or synthetic fabric—stressing suitability of 
finishes and originality in trimmings; 
(b) blouse or unlined jacket of wool, silk, or synthetic 
) fabric—using modified commercial pattern; 
(c) skirt—using pattern drafted by pupil; 
(d) silk slip—using draped pattern stressing hand finishes 
(commercial pattern is used by pupils taking Foods 
Option) ; 
(e) day or evening dress of cotton— preferably sheer material. 
5. Millinery: 
(a) Selection— 
(1) study of personality, colouring, contour of face 
and hair arrangement, 
(2) current styles and types of hats—their adapta- 
} tion to the individual, 
(3) contribution to the ensemble; 
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(b) Construction— 


(c) 


B. Advanced machine work: 


1. Study and use of attachments—cording foot, ruffler, tucker, 


binder. 


(a) 
(b) 
(c) 
(d) 
(e) 


Fabric hat, draped or stitched, and felt or straw 

hat blocked; 

(1) measurements, style and patterns, 

(2) manipulating of material, blocking, draping, 
steaming, pressing, 

(3) application of various stitches, 

(4) trimming by use of ribbons, flowers, feathers or 
other ornaments, 

(5) finishing—inside bands, linings, final pressing, 
and steaming; 


Care of hats— 


(1) factors affecting the life of a hat, 
(2) general upkeep. 





Suggested problems: 


insertion of zippers; 
collar and cuffs; 
children’s clothes; 
aprons; 

household articles. 


2. Power operating (for schools equipped with power machines): 


(a) 
(b) 
(c) 


C. Textiles: 


parts and operation of machine; 
oiling and care; 
training and practice in use of machine. 
Suggested problems— 
(1) household linens, 
(2) aprons or uniforms, 
(3) “Sym “uniforms: 





1. Study of silk and synthetic fabrics: 


(a) 
(b) 


(c) 
(d) 
(e) 
(f) 


manufacture and finishing; 
qualities— 
(1) silks—spun, weighted, pure dye, 
(2) synthetic fabrics—Bemberg, Celanese, viscose 
rayon; 
standard materials and uses; 
knitted and novelty materials; 
tests—physical and burning; 
purchasing—piece goods, dresses, lingerie, hosiery. 





2. Laundering and care: 


(a) 
(b) 
(c) 
(d) 
(e) 


laundering of silk and synthetic fabrics; 
tinting and dyeing; 

removal of stains; 

safe methods of dry cleaning; 

mending of hosiery and lingerie. 
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Pupils will take the topics of the above unit as follows: 
Homemaking Options:—A 1, A 2, A 3, A 4 (a) (b) (c) (d), A5 (a) (c), C. 
Foods and Cookery Options:—A 1, A 2, A 4 (a) (d), A 5 (a) (c), ©. 
Textile Arts Options:—Entire Unit. 


III. Arts and Crafts: (Forty periods.) 


A. Value of leisure-time activity. 
B. Historical background of various crafts. 


C. Suggested activities—embroidery, needlepoint, Italian hemstitching, 
and leatherwork applied to personal and household accessories. 


D. Selection of equipment, materials and designs for above problems. 


IV. Consumer Education: (Forty periods.) 
A. Budgets: 


1. Family income. 
2. Family needs. 





B. Factors determining price: 


1. Law of supply and demand. 
2. Distribution: 


(a) transportation; 

(b) middleman; 

(c) types of stores and markets. 
3. Methods of buying: 


(a) cash and carry; 
(b) telephone and personal selection; 
(c) quantity. 


4. Methods of payment: 
(a) cash; 
29 (b) credit; 
(c) instalment. 


5. Advertising. 


C. Guides to quality: 


1. Appearance. 
) 2. Price. 
3. Grading—terminology, specifications, standardization. 
4. Sources of information—newspapers, magazines, bulletins, 
government reports, approval services, text-books. 


D. Advertising: 


1. Methods. 
2. Interpretation of claims and slogans. 
3. Dangers and benefits. 


E. Bargains and bargain goods: 
} 1. What constitutes a bargain. 
2. Reasons for bargain sales. 
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F. Responsibilities as a consumer: 
1. Shopping ethics. 
2. Education of consumer. 
3. Sales resistance. 


G. Consumer problems: 
1. Individual or group project—a critical study of one or more 
phases of consumer education as presented above. These should 
be closely related to other units of the course. 


V. Planning and Operating the Home: (Sixty periods.) 


A. Standards for a home: 
1. Health—location, construction, size, sanitation, lighting, fur- 
nishings. 
2. Comfort, happiness and beauty. 
3. Efficiency—size, equipment, arrangements. 








B. Home financing: 


1. Portion of general budget for shelter, furnishings, and operating. 
2. Purchasing methods. 
3. Economical practices in home operation. 


C. Selection of a home: 


1. Location and site. 

2. Types of dwelling. 

3. Floor plans. 

4. Home lighting, heating, and ventilation. 
5. House exteriors. 


D. Furnishings and decorating: 


1. Essentials for each room. 

2. Additions for increasing comfort. 
3. Interior finishes. 

4. Arrangement of rooms. 





E. Renovation problems: 
1. Home improvement schemes. 
2. Painting, remodelling and rearranging of furniture. 
3. Addition of new furnishings. 





F. Repairing of household equipment—taps, traps, electric cords and 
connections. 


G. Household accessories—the making of rugs, cushions, curtains, covers 
for straight chairs, or improvised furniture. 


VI. Physiology and Dietetics: (Sixty periods.) 


A. Digestion: 


1. Simple structure of mouth, aesophagus, stomach, intestines. 
2. Special functions of above organs. 

3. Factors which promote or retard digestion. 

4. End-products of digestion. 
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B. Metabolism: 
1. Absorption of distribution of food. 
2. The utilization of food. 
C. Excretion: 
1. Function of the large intestine and kidneys. 
2. Function of lungs and skin. 
Circulation: 


1. Composition and function of blood. 


E. Food requirements and dietary standards: 


Function of carbohydrates, protein, fat, vitamins and minerals. 
Results of deficiencies. 

Valuable sources. 

Amounts of common foods to provide an optimum intake. 
Meal planning based on dietary standards. 

Value of attractive, palatable and satisfying meals. 
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VII. Home Care of the Sick: (Twenty-four periods. ) 


A. Suggestions for sick-room attendants. 
B. Sick-room sanitation. 
C. Symptoms of illness. 
D. Care of the patient: 
1. Routine for comfort. 


2. Administration of medicine, food and other requirements. 
3. Rest and entertainment. 


E. Communicable diseases—regulations, prevention, care. 


9 F. First Aid in emergencies. 


VIII. Foods and Cookery: (Seventy-two periods Textile Arts Option, 
Two hundred and seventy-two periods Homemaking Option, Four 
hundred and seventy-two periods Foods Option.) 


) A. Food study: 


1. Variety of foods in Canadian diets. 
2. Relative composition of foods. 
3. Processing of foods: 


(a) study of milk, milk products, fruit, vegetables, cereals, 
sugar, meats, fish and eggs; 


(b) practice of home processing such as drying, canning, 
storing; 


(c) use of home and commercially processed food. 


4. Comparative value of fresh and processed food. 
) 5. Care and storage methods for everyday foods. 
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B. Practical cookery experiments: 


ay 


Methods of retaining colour, texture and flavour in fruits and 
vegetables. 

Comparison of cereals cooked by different methods. 
Comparison of skim milk, buttermilk, whole milk, dry and 
evaporated milk for sauces, desserts and flour mixtures. 

Effect of heat on eggs, cheese, meat. 

Comparative methods of making tea and of making coffee. 


C. Table service and decoration: 


1 


Table appointments—selection on a basis of utility, quality, 
good taste and cost of silver, china, glass, linen, electrical equip- 
ment. 

Table setting and service for family meals with and without 
a waitress. 

Special functions such as high teas, buffet meals, luncheon and 
supper parties. 


D. Practical cookery: 


Canning of fruit. 
Preparation of jams, conserves, relishes and pickles. 
Drying herbs—sage, summer savory, parsley, mint or celery 
leaves. 
Making salads—jellied, frozen and special salads. 
Cookery of vegetables: 
(a) various methods; 
(b) unfamiliar types. 
Meats and fish—steaks, chops and roasts. 
Flour mixtures—various types of quick breads, cookies, cakes, 
pastry. 
Desserts—batter puddings, frozen desserts. 
Attractive and palatable dishes from left-over meat, vegetables 
and cake. 


E. Meals for the home invalid: 


if 
a 


Suitable food selected from family meals. 
Preparation and service of the tray. 


Pupils will take the topics of the above unit as follows: 
Homemaking Option:—A, C, D, E. 
Textile Arts Option =A Sault Py 0n) ocoe 
Foods and Cookery Option:—Entire Unit. 


IX. Care of the Infant: (Twelve periods.) 


A. Bathing, exercising and dressing. 


B. Selection and care of clothes. 


C. Feeding and sleeping habits. 


D. Prevention of infection and symptoms of illness. 
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REFERENCE BOOKS FOR THE COURSE IN HOME ECONOMICS 
Grade XI 
1. List of references given for Grades IX and X. 


2. Additional references recommended as follows (Latest Revision): 

Mee RINTT STAG Uce Wiel ¥— LAP PINCOCE. ........i..sniscccsvenvdue-ceescncvnensisavsusececcncccsesesvccncaseeestenssoesonens 
eee atake: iNodern Clothing —Lippincott...............c0ccscccescosssesdesscsscvsssscsceucsosevsseacees 
eee ore | De Fiaman: Body—Wai. Gage Coie... .ccccccccccscecssescsvssesecssvetaccevsvacevoosees 
Burkard, Chambers, Maroney: Health and Human Welfare—Ryerson Press.................. 
Cantlie: First Aid to the Injured—St. John Ambulance Association... ....0cccccccccceeeeeeesees 
I NN a eee AN Geog ce ig oy acres dn snc sock sGueac cou ass dnt savevin¥eceenercesbuceveseugisttveesteiceovesees 
Goodspeed and Johnson: Care and Guidance of Children—Lippincott....0000000.0cceeceeeeeeee 
ere eestiamei pit ISaaC Pitman CO.,............ccccccecsscccecasssssesssecteccsasessonentercevosenucves 
Groves, Skinner and Swenson: The Family and its Relationships—Lippincott................ 
Hunter: The Girl Today, The Woman Tomorrow—Allyn and Bacon....0.0........cccccceceeeeeees 
Jordon. 2iuler and Brown: The Home and Family—Macmillan..........00........ccccccsessssscssseenes 
eee ye OTIS LAVIN O—— LAPIN COTE. 00... ceescceccncsecenenntcescesncoossessesvsasecccseseccesacsenees 
imieeme wet me trouse and Its Care—Little, Brown............ccicccccccsecsscccceecccccssceccctonceccsseceecs 
Stanley and Cline: Foods—Selection and Preparation—Ginn & Co.......cccceccesscceesenees 
feeeemeetiome are Of Intantiand Child—J. M. Dent......0....c0.0...ccccccsscsssscssnssscccnsonpecnees 
Trilling, Williams and Reeves: Problems in Home Economics—Lippincott........0000......0... 
Turner, Collins and Morgan: Home Nursing and Child Care—Heath Co......00.00000.0.. 
Woeeeauyer Food tor the Patiily— Lippincott. ..............cccc.cccccscscsssesseeessescvgccedeanscancacconses 
Bulletins and Manuals: 

Better Buymanship Bulletins—80 Richmond St. W. Toronto. 

Canadian Welfare Council Bulletins—Parliament Bldgs., Ottawa. 

Department of Agriculture Bulletins—Parliament Bldgs., Ottawa. 

Department of Agriculture Bulletins—Parliament Bldgs., Toronto. 

Life Insurance Bulletins. 

Manual for Home Nursing—621 Jarvis St., Toronto. 

St. John Ambulance Handbook—416 Bloor St. E., Toronto. 
Pamphlets and Magazines. 
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